In its opening pages, Okakura Kakuzō (1863 Kakuzō ( -1913 includes the following three statements among his reasons for authoring The Book of Tea (1906) .
When will the West understand, or try to understand, the East. We Asiatics are often appalled by the curious web of facts and fancies which has been woven concerning us. Your information is based on meagre translations of our immense literature, if not on the unreliable anecdotes of passing travellers. The average Westerner, in his sleek complacency, will see in the tea ceremony but another instance of the thousand and one oddities which constitute the quaintness and childishness of the East to him. 1 Evidence suggests that Okakura's characterizations were not far from the truth. Most late nineteenth-century Westerners' experience with tea consisted primarily of the sencha served in inns, restaurants, and tea stalls. Their understanding of chanoyu was woefully misinformed and, as Okakura suggests, based to a great extent on the testimony of tourists.
2 The scope and nuances of The Book of Tea thus stand in stark contrast to commonly held understandings of the tea ceremony. But the few Westerners who acquired more than a passing familiarity with chanoyu were favorably impressed. Their experiences and opinions-which Okakura knew of but did not acknowledge-were also central to the broader agenda he envisioned for The Book of Tea.
Using descriptive passages and images in accounts authored by globetrotters and expatriates residing in Japan during the Meiji era , this paper reconstructs the conceptualizations of tea culture circulating in foreign communities and asks if and how they contributed to Okakura's presentation of chanoyu. I begin by examining Okakura's claims cited above. What did Westerners know of tea culture in the late nineteenth and early twentieth centuries? How dependent was their understanding on unreliable anecdotes of passing travelers? Was the tea ceremony regarded as a quaint and childish oddity? And where was it located in the web of facts and fancies spun by foreigners? I follow this with an examination of more informed opinions authored by Westerners who benefited from firsthand experience with chanoyu. I conclude with a discussion of Okakura's use of Western perceptions to frame the agenda for The Book of Tea.
Given the tremendous volume and variety of visual and textual sources that convey Western misconceptions of tea culture, there is a need to limit the evidence I cite below. Okakura would not have had access to, let alone the inclination to read the vast number of Meiji-era travel accounts and residency memoirs. For this reason, I have restricted my selection of textual sources to those he most likely would have been familiar with. These include widely circulated seminal accounts of Japan authored by acknowledged authorities (Aimé Humbert, William Elliot Griffis, and Basil Hall Chamberlain, for example) as well as popular travel accounts, especially those published around the time Okakura wrote The Book of Tea. I have chosen a similarly representative sample of tea-related images that appear with a high degree of consistency in travel accounts and in the inventories of leading commercial photographers, the primary source of tea imagery.
Tea Houses
A discussion of teahouses provides a useful means to frame Western tourists' experience of tea culture during the Meiji era. Felice Beato's photograph of the Tea Houses at Ogee-Yedo appeared regularly in albums he sold to foreigners in the late 1860s and early 1870s ( fig. 7 .1). The caption accompanying this photograph elaborates on the associations foreigners expressed in their conceptualization of teahouses.
To use the words of Fortune "Ogee is the Richmond of Japan, and its celebrated tea-house is a sort of 'Star and Garter Hotel,' here the good citizens of Yedo come out for a days pleasure and recreation, and certainly it would be difficult to find a spot more lovely or more enjoyable." There is a garden, as is usual at all the places of resort for pleasure seekers, and a running stream overhung with branches of trees and lovely flowers, just in the rear of the tea house. Beato's captions often quote what were regarded at the time as reliable sources. Robert Fortune, a Scottish botanist dispatched to India and China in the 1840s on behalf of the Royal Horticultural Society, accompanied Sir Rutherford Alcock on his diplomatic mission to Japan in the late 1850s. His travel account constitutes one of the earliest firsthand descriptions of Japan after the Perry expedition, and was thus accorded a high degree of authority. 4 The analogy Fortune established between Ōji and the Star and Garter Hotel, a popular resort for wealthy Londoners located among the country estates of its exterior (a grand two-storey facade set back from the street by a stone wall topped with wrought iron grillwork), two photographs of its spacious entrance vestibule, and four additional images of the interior. In the descriptive passages accompanying these images we find some of "the thousand and one oddities which constitute the quaintness and childishness of the East" to which Okakura refers in his introduction to The Book of Tea. Commenting on the entry vestibule, Stoddard stated: "In our hotels the traveler's first duty is to register his name. Here there is something even more important to attend to, namely, removing his shoes." For a photograph of servants greeting a quest in the vestibule, Stoddard wrote, "Imagine a hotel clerk in America down on his knees!" On his first viewing of the "tea-house" interior, he remarked, "We looked around us with astonishment, for no furniture was available." For the "mottoes" (calligraphy displays) posted throughout the teahouse, he wrote, "To occidental eyes, Japanese ideographs do not appear beautiful. They look like the meanderings of intoxicated flies that have been immersed in ink." Stoddard's translations of mottoes one might expect to find in a teahouse, included, "the absent get farther away every day"; "clever preacher, short sermon"; and "a woman's tongue three inches long can kill a man six feet high." Stoddard also discusses paper walls, the lack of privacy, and of course, bedding on the floor that "afforded us the most amusement." 6 Although Stoddard adopted an affect of astonishment when conveying his experiences, there is little new in his narrative. He simply reiterates an accumulation of tropes found in three decades of travel writing authored before his arrival in Japan. His claim, widely shared in the foreign community, that "Japanese hotels are known as tea-houses," 7 prompted Basil Hall Chamberlain, regarded during his lifetime as perhaps the preeminent authority on Japan, to correct this misconception. In the 1905 edition of Things Japanese: Being Notes on Various Subjects Connected with Japan, he wrote, "It is a blunder to dub inns and restaurants tea-houses, as Europeans are apt to do." 8 As Chamberlain noted, Western conceptions of teahouses also encompassed restaurants. And like Stoddard's account of his experiences at an inn, descriptions of these establishments follow a tropic narrative pattern. Anna Brassey, who rounded the globe on a private yacht in the late 1870s, provided one of the first globetrotter accounts of this experience. After a long day of shopping, Brassey decides to dine "in real Japanese fashion, at a Japanese teahouse." She recounts the requisite removal of shoes, followed by a detailed description of a tatami-matted dining room and its tokonoma. She comments on the difficulty of eating with chopsticks, describes the performances of singers, musicians, and dancing girls, and concludes with, "After dinner we had some real Japanese tea, tasting exactly like hot water poured on very fragrant new-mown hay." 9 To inns and restaurants we can add tea stalls on the grounds of temples, shrines, and parks, as well as their roadside equivalents located along the highways frequented by tourists-all common subjects in the inventories of professional tourist photographers. For most Westerners, the nomenclature at work here rested on the simple premise that any place that served tea was a teahouse.
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Gendered Tea
In that Stoddard was describing a teahouse, one would expect to read more about the actual beverage. But in keeping with well-established protocols in globetrotter literature, the tea itself was incidental to other experiences and associations connected to tea culture. Stoddard's only account of tea in his narrative reads as follows:
Descending to the courtyard, I beheld a Japanese servant hurrying toward me on her wooden clogs, to give me tea. What shall be said of these attractive little waitresses, who make the dullest tea-house gay with laughter, brighten the darkest day with brilliant colors and sweeten every tea-cup with a smile? They are not usually beautiful, or even womanly, in the sense of being dignified. They rather seem like well-developed school-girls, just sobered down enough to wear long dresses, but perfectly unable to refrain at times from screams of merriment. Yet search the world through, and where will you find servants such as these? From the first when they fall upon their knees and bow their foreheads to the floor, till the last instant, when they troop around the door to call to you their musical word for farewell-"Sayonara"-they seem to be the daintiest, happiest, and most obliging specimens of humanity that walk the earth. 10 This description of a teahouse maid was by no means unique to Stoddard. Like so much of his writing, and that of most tourists, he relied on sources written by a highly regarded authority, in this case William Elliot Griffis. Based on a four-year residency in the early 1870s, Griffis's The Mikado's Empire (1876) was central to the experience of most Americans. Avidly recommended in guidebooks, tourists used this text as a primer before embarking on their travels and as a reference when writing their memoirs. Griffis's account of a teahouse along the Tōkaidō included the following passage:
Pretty girls come out to wish us good morning. One, with a pair of eyes not to be forgotten, brings a tray of tiny cups full of green tea, and a plate of red sweetmeats, begging us to partake. The maid is about seventeen, graceful in figure, and her neat dress is bound round with a wide girdle tied into a huge bow behind. Her neck is powdered. Her laugh displays a row of superb white teeth, and her jet-black hair is rolled in a maidenly style. The fairest sights in Japan are Japan's fair daughters.
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There is nothing inaccurate in the accounts of Stoddard, Griffis, and the hundreds of other Westerners who described similar experiences; teahouse maids were ubiquitous in inns, restaurants, and tea stalls. Herein lies perhaps the most widespread and enduring associations Westerners made with tea culture-its femininity. The gendered construction of tea began in the Bakumatsu era (1853-68) among earliest encounters of Westerners with Japan, and photographs were central to this process. Commercial photographers servicing the tourist economy perpetuated visual tropes in the same way travel authors re-narrated experiences common to every tourist. Beato's inventory included several images of teahouse musume. His many successors filled their inventories with images based on his prototypes knowing they would attract Western consumers who sought out experiences similar to those of their predecessors. And like dozens of earlier travel writers, Stoddard added one such image to illustrate his experience with a teahouse maid ( fig. 7.2) .
The female entertainers Westerners associated with teahouses, such as those noted by Brassey, also led a vivid life in tourist photographs. Beato provided many of the earliest prototypes, the primary subjects of which are women whose status as entertainers is affirmed by the presence of musical instruments. Even the Illustrated London News helped perpetuate this association. Charles Wirgman, a correspondent and sketch artist for this widely circulated news weekly, provided one of the earliest examples in the January 3, 1874 edition ( fig.  7.3) . A report featured in the November 7, 1891 edition of the Illustrated London News documented Sir Edwin Arnold's residency in Japan and included an image of three Japanese women labeled "Tea and Music."
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Tourist descriptions of Japanese women often reflect the gender of their authors. Like Brassey's description noted above, Douglas Sladen aptly narrates in similar detail the complicated route through a multi-course Japanese meal at the Maple Club, one of Tokyo's most famous "teahouses" often frequented by foreigners. But unlike Brassey, Sladen fawned over the waitresses and fixated on the entertainers in ways not found in accounts written by women travelers.
All of a sudden a bevy of pretty little musumes entered, carrying, on little lacquer trays, cups in little lacquer saucers of the washy looking, but wormwood tasting, green tea of the country. There was a fascinating girl attendant, the prettiest that could be found in Japan… these Japanese girls have made waiting as picturesque as a gypsy dance. 13 Sladen's description of the entertainers extends in similar fashion for several pages with each performance punctuated by another round of tea. "Then came a long wait, in which they sought to recuperate me with such villainous compounds as sake and Japanese green tea. The very idea of them being given to me made me feel aggressively well." 14 We sense in these accounts of teahouse waitresses and entertainers hints of libidinous desire on the part of the male authors. In fact, this association first appeared in the Bakumatsu era. In describing the Benten Shrine in Yokohama, Aimé Humbert, physician to the Swiss diplomatic mission in the 1860s, wrote the following:
The obligatory accompaniment of the Japanese temples are tea-houses, or restaurants, at which tea is principally supplied but where saki [sic], a fermented and highly intoxicating drink, may be had…. These establishments, where women are the attendants, and where external propriety is strictly observed, are, for the most part, places of ill fame. 15 In describing Shinagawa, which he referred to as "the most ill-famed faubourg of Yeddo," Humbert linked teahouses to prostitution: "The two sides of the Tokaido are lined almost uninterruptedly with tea-houses of the worst kind, which harbour the same scum of society as in the great cities of Europe and America…. The women come down upon the Tokaido, attack belated travelers, and drag them into the inns where they serve." 16 On the subject of teahouse entertainers, accounts written by men exhibit a provocative correlation to photographs of teahouse entertainers. Baron Raimund von Stillfried, who succeeded Beato as the leading commercial photographer in Yokohama during the 1870s, made the connection between tea and sex explicit. Stillfried brought a teahouse and several waitresses from Japan to the Vienna Exhibition of 1873 but was forced by the organizers to move his exhibit off the exhibition grounds when they discovered that he was operating it as a brothel and pimping for his waitresses. So many of Stillfried's photographs depict semi-nude entertainers associated with teahouses that he is singlehandedly responsible for adding pornography to the repertoire of tourist photography. Stillfried's successors working in the 1880s and 90s perpetuated the association of tea with women and the possibilities it suggested to their foreign clientele.
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Industrial Tea
On the surface, the cultivation and manufacture of tea may seem unrelated to the arguments presented thus far, but textual and visual evidence reflect the growing importance of the tea trade for both foreign residents of the treaty ports and tourists. As early as 1868, Humbert noted that tea was one of Japan's principle exports and that ten to eleven million pounds were shipped to America alone. He went so far as to speculate that, "Japanese tea has not yet found favour in Europe, but I am convinced that, sooner or later, it will be highly appreciated for its hygienic qualities." 18 As the export of tea increased, American commentators began to document the industry in more detail. Griffis added the following to the notes and appendixes of The Mikado's Empire:
The total export of tea amounted to 22,582,152 pounds, of which, 16,546,289 pounds were shipped from Yokohama, 4,292,159 pounds from Kobe, and 643,159 pounds from Nagasaki. All Japanese tea is green, and the United States is the chief customer for this tea. About 400,000 pounds were sent to England from Nagasaki in 1875. 19 By 1891, the annual export of tea had grown to 40,000,000 pounds according to Chamberlain. 20 Interest in the tea economy likely arose in response to several developments. Expatriate residents with a sincere interest in Japan's economic prospects would naturally gravitate to what was clearly a success story illustrating Japan's growing importance in world trade. This is particularly noticeable in accounts written by Americans. Whereas Britain preferred Chinese and Indian teas, most Japanese tea exported abroad was destined for America. Nineteenth-century writing on Japan often broke along national lines with Americans and British often laying claim to historical developments and regions of Japan in which they were influential. For tourists, the expansion of routes into the DECEMBER 2012 tea-growing regions of Shizuoka and Uji in the 1880s turned tea plantations into viable subjects for their travel narratives. Eliza Scidmore, the sister of an American diplomat, devoted an entire chapter of Jinrikisha Days in Japan (1891) to the tea trade. She mixed facts and figures of the sort cited by Griffis with meticulous descriptions of every facet of the industry, including colorful portrayals of tea tasters, lifestyles of American tea merchants, and the conditions endured by women working in the godowns. Scidmore lamented the labors of these women, yet found pleasure in the spectacle they provided: "The women and young girls are rather picturesque with their blue towels folded over their heads, and as the Japanese have remarkably pretty hands, the play of their fingers in the moving stream of tea-leaves is pleasant to watch." 21 Visual expressions of the burgeoning interest in the tea industry began around the time Griffis was completing The Mikado's Empire. The August 1, 1874 edition of the Illustrated London News included an eight-panel engraving showing tea manufacture from planting to firing.
22 Commercial photographers also began adding tea industry images to their inventories around this time, with tea pickers being the most common subject. 23 And because tourists found tea plantations visually interesting and began devoting themselves to pages of description, commercial photographs depicting this subject, or engravings based on them were often reproduced in travel narratives ( fig. 7.4 ). One particular series of six photographs documenting tea cultivation and manufacture published in Captain Francis Brinkley's Japan: Described and Illustrated by the Japanese (1897-98) warrants further consideration, as it can be indirectly linked to Okakura. 24 Each set of this monumental publication consists of ten folio-sized volumes. Sixteen different editions were published between 1897 and 1898, with the more exclusive editions limited to as few as twenty-five sets and the larger editions numbering 750 to 1000 sets. Eleven editions were illustrated with 230 to 260 hand-colored photographs. Tamamura Kōzaburō, proprietor of one of Yokohama's more successful studios, was commissioned to supply the 420,000 images required for this project. He enlisted the support of other photographers, including his main competitor Kusakabe Kimbei who provided the tea-production images. 25 The essays in Japan: Described and Illustrated by the Japanese cover a wide variety of topics and were written by eminent Japanese authorities, including Okakura who contributed short essays on Japanese painting to each of the ten volumes in a standard set.
Western understanding of the tea industry was certainly based more on fact than fancy, and it is unlikely Okakura would have found anything to quibble with in Western writings on this facet of tea culture. But this by no means precludes the usefulness of these sources to Okakura's broader agenda for The Book of Tea. Its introduction bears the title "A Cup of Humanity" and exhibits a careful calibration of critique and commendation.
Strangely enough humanity has so far met in the tea-cup. It is the only Asiatic ceremonial which commands universal esteem. The white man has scoffed at our religion and our morals, but has accepted the brown beverage without hesitation. The afternoon tea is now an important function in Western society.
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Okakura makes no direct mention of the tea trade, yet in sharing the views expressed by Griffis, Chamberlain, and Scidmore, he recognized the success of the tea industry and exploited its potential to cultivate a broader readership for The Book of Tea.
Western Devotees of Chanoyu
The evidence presented thus far provides an introduction to nineteenth-century Westerners' understanding of tea culture and suggests plausible links between their perceptions and the comments Okakura made in his introduction to The Book of Tea. None of the accounts cited above addresses the tea ceremony specifically however, in spite of the long history of Westerners' direct engagement with chanoyu. Early Western missionaries in Japan, notably João Rodrigues, often commented on tea cultivation, manufacture, and drinking. His descriptions of chanoyu touched on the aesthetics of the tea ceremony and the rustic teahouses in which it was conducted. Cooper attributes these informed observations to Rodrigues's contact with tea practitioners among daimyo that had converted to Christianity. In Cooper's estimation, impressions of chanoyu culture among the first Westerners in
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Japan were generally favorable because it was understood as a harmless secular pastime that posed no threat to missionary activity. 27 Among Dutch writers, Engelbert Kaempfer, physician to the Dutch mission in the early 1690s, seemed particularly interested in tea culture. Kaempfer's deepest engagement with these subjects first appeared in his Amoenitates Exoticae (1712), which was subsequently reprinted as an appendix in his better-known and often-reprinted threevolume memoir, The History of Japan; Together with a Description of the Kingdom of Japan 1690-92. 28 Kaempfer discusses tea-plant botany; the cultivation, harvest and manufacture of tea; tea varieties and their relative costs; and the properties of tea and its effect on health. His treatment of the preparation and serving of tea notes the distinction between the powdered tea used in chanoyu and the more common steeped tea. For the former, he includes a brief description of the tea ceremony. He attributes these two methods of preparation to distinctions among social classes. The first English translation of Kaempfer's memoir, published well after his death, is illustrated with images of tea furniture, caddies, kettles, and some of the utensils used in chanoyu.
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The commentary of missionaries and early Dutch traders might seem far removed from the experiences of Western tourists visiting Japan during the Meiji era, but these early encounters with tea culture should not be dismissed. Several widely read, midnineteenth-century compilations of earlier accounts, most notably Mary Busk's Manners and Customs of the Japanese (1841), conveyed missionary and Dutch experiences to new audiences eager for information about Japan around the time of the Perry expedition. Busk's account of tea, mostly based on Kaempfer, introduced a new generation of readers to the protocols of chanoyu including tea preparation, tea utensils, and the appropriate displays for teahouse tokonoma. 30 Kaempfer hardly needed this additional exposure. His tome retained its preeminence as an authoritative source on Japanese history and culture well into the late nineteenth century, providing foundational knowledge for many Westerners who visited Japan during the Meiji era. Numerous sources ranging from the most frivolous globetrotter drivel to the well-researched and highly informed work of the new generation of Japan specialists, including Humbert, Griffis, and Chamberlain, cite Kaempfer. His observations were also brought to bear directly on photographs. Many captions in Beato's albums from the late 1860s and early 70s draw directly from Kaempfer, as do Ogawa Kazumasa's collotype folios of the 1880s and 90s. On matters related to tea, Kaempfer's legacy is evident in a number of nineteenth-century accounts, including Chamberlain's Things Japanese.
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The opening of several ports to foreign residents in 1859 and the beginning of the globetrotter era in 1872 facilitated opportunities for foreigners to experience tea culture firsthand. For most, the inns, restaurants, and tea stalls discussed above constituted the sum total of their experience with tea. Nonetheless, travel writers included descriptions of chanoyu cobbled together from guidebooks and/or the uniformed testimony of their fellow travelers. Stoddard's version will suffice as an example:
The cha-no-yu, or fashionable ceremony of serving and drinking tea, has been for several hundred years a national institution, governed by the minutest etiquette, each action and each gesture being regulated by a code of rules. It is said to have originated in a formal style of tea-drinking among Buddhist priests, who found the beverage an easy means of keeping themselves awake during their nocturnal vigils. Japan may be said, therefore, not only to owe the introduction of the tea-plant to a celebrated Buddhist saint, who imported it from China, but for her elaborate ceremony of tea-drinking to be still further indebted to the priests of Buddhism. 32 Stoddard and other travel writers recognized that chanoyu was held in high esteem by their Japanese hosts, but the brevity of their descriptions suggests that they felt compelled to mention chanoyu because, like the mottoes displayed in teahouses, the tea ceremony seemed so quintessentially Japanese. They would appear seriously remiss in their duties if they omitted what had become a trope of the travel-writing genre.
In contrast to Stoddard and other like-minded dilettantes, some globetrotters sought out the tea ceremony and wrote extensively about their experiences. Francis E. Clark had an opportunity to experience chanoyu while passing through Okayama. He begins his account with the following:
Before we leave the fascinating empire of the Mikado we must attend "a Ceremonial Tea." It is not the good fortune of every traveler in Japan to become acquainted with this unique national custom, but it is well worth the time it takes to see the acme of etiquette, the thirty-third degree of exquisite politeness, formality, and ceremony, in which the Japanese are "Past Masters." Professors of the art of giving ceremonial teas still exist in Japan, though I understand the professors and the teas themselves are not such every-day matters as they used to be, for most Japanese in these stirring days have not time to devote the hours and hours necessary to imbibing a cup of tea in the most approved and correct manner.
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Evidently Clark viewed his experience as an opportunity to relive an aspect of Japanese culture that was becoming increasingly rare. Nostalgia without memory characterizes many of the experiences globetrotters sought in Japan. For tourists, Japan was both a foreign country and a rapidly disappearing past. By framing chanoyu in these terms, Clark promotes the breadth of his experience and his authority as a travel writer. Clark's account of the actual ceremony amounts to several pages of detailed description. And while he appears fascinated with the experience, his parting assessment suggests otherwise:
Pressing our crowns to the matting once more, with many a bow and genuflection, we backed out of presence of etiquette personified, put on our shoes, bobbed through the low door, and were able to stand erect and take a good informal breath of fresh air, thanking God that no such thing as ceremonial tea existed in the world of nature into which we had emerged.
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Following a common practice in globetrotter accounts, Clark illustrated his experience with engravings based on photographs-not of chanoyu, but of sencha ( fig. 7.5 ). This image seems to enhance the gendered notions of tea discussed above but requires clarification. By the late nineteenth century, training in the tea ceremony was considered a social grace and necessary qualification for marriage among upper class women. Many women thus made viable careers as teachers of chanoyu. 35 Clark's professor, for example, was an elderly woman who taught tea professionally. The image Clark added to his account might be understood as an attempt to accurately convey his experience but it is clearly based on a common theme in studio-posed commercial photographs. He would have had no other options but a gendered representation of chanoyu. In more than a decade of research on early Japanese photography, I have yet to encounter a photograph showing men practicing the tea ceremony. Eliza Scidmore's engagement with Japan and chanoyu differs considerably than those of other travelers discussed thus far. Because her brother was an American diplomat, Scidmore had access to a range of experiences out of the reach of most globetrotters. The first female appointee to the National Geographic Society, Scidmore had a keen eye for observation and wrote extensively of her travels throughout the world. Her Jinriksha Days in Japan (1891), a compilation of two trips and nearly three years of experiences, conveys her boundless enthusiasm for Japan and its people. 36 Scidmore's experience of tea culture runs the gamut from inns, restaurants, tea stalls, and plantations to tea rooms on the grounds of the Imperial Palace in Tokyo. She arranged for a tea lesson with the master Matsuda in the Hoishigaoka teahouse atop Sanno hill in Tokyo. Her detailed account covers such topics as the history of chanoyu, tea-bowl aesthetics, teahouse design, tea masters, and the schools of tea they represented. Scidmore illustrated her experience with two engravings. One depicts the n∫sans, or female attendants, at Hoishigaoka and was probably based on one of several commercial photographs of similar subjects. The second engraving shows the tea master Matsuda, and to my knowledge is the only image of a male tea practitioner in any nineteenth-century travel account. Matsuda arranged for Scidmore to attend a tea service in Kyoto led by the current head of the Senke School where she handled a tea bowl that once belonged to the tea master Sen no Rikyū and other implements donated by former emperors. She sums up her impressions and understanding of chanoyu with the following: "[W]e took leave of Senke, feeling that for a day we had slipped out of our century, and almost out of our planet, so unlike is the cha no yu to any other function in the irreverent, practical, and pushing era." 37 Scidmore stands apart from the great majority of foreigners who visited Japan during the late nineteenth and early twentieth centuries, not only for her willingness to embrace chanoyu, but also for thinking deeply about its broader implications. I will return to this point below.
The most well-informed Western community on matters concerning the tea ceremony coalesced around a mutual interest in Japanese art as opposed to chanoyu specifically. One of the earliest Meiji-era accounts of the tea ceremony was authored in 1874 by a German scholar named Funk who had attended formal tea gatherings while residing in Yokohama. Funk's observations were quoted at length in an early Englishlanguage treatise on Japanese ceramics, Augustus Franks's 1880 Japanese Pottery: Being a Native Report. Justus Brinckmann's seminal account of the painter and potter Ogata Kenzan, published in 1897, suggests that Funk remained authoritative in German circles until the end of the nineteenth century. 38 In 1876 the British government dispatched Christopher Dresser to Japan to study Japanese design practices. He published his findings in Japan: Its Architecture, Art, and Art Manufactures (1882). While in Kyoto, Dresser had an opportunity to view a tea ceremony, which he described in some detail. With his interests in art, Dresser was particularly fascinated with the attention given to tea utensils by participants in the ceremony. 39 Appointed to the Imperial Navy Medical College in 1873 as a professor of medicine, William Anderson spent the following six years collecting and studying Japanese art. On his return to England, he published several pioneering studies, notably the four-volume Pictorial Arts of Japan (1886), a chapter of which addresses the history of chanoyu and its importance to Japanese art and culture.
40 Philippe Burty's first exposure to the tea ceremony occurred not in Japan, but
Paris. He recounted an incident when members of the Japanese delegation to the 1878 Paris Exposition performed chanoyu in his residence. 41 Several American collectors and scholars including William Sturgis Bigelow, Ernest Fenollosa, Isabella Stewart Gardner and Edward Sylvester Morse also acquired first-hand experience with chanoyu through their engagement with Japanese art. Given his attraction to Japanese ceramics, Morse was serious enough to practice chanoyu during his extended residency in Japan. Gardner visited several teahouses during her 1883 tour of Japan.
This international cadre of collectors, curators, and scholars was obviously known to Okakura-he had personal relationships with several individuals noted here. Their interest in the arts of Japan undoubtedly encouraged similar respect for chanoyu and its place in Japanese culture. But apart from a dedication to John La Farge, Okakura makes no reference to them in the The Book of Tea. Nonetheless, their knowledge, expertise, and enthusiasm for Japan, as well as their considerable reputations in Western high society-a circle Okakura was partially dependent on for his livelihood-could not have been far from Okakura's thoughts when he imagined the potential audience for The Book of Tea.
The Web of Facts and Fancies
The images and texts cited thus far demonstrate the array of associations tea culture evoked in Western encounters with late nineteenth-century Japan, but it is especially important to recognize the interconnectedness of these associations, for collectively they constitute the "curious web of facts and fancies" that so appalled Okakura. Tea drinking became a part of every tourist's experience, seamlessly linked to popular tourist sites and routes, to inns and restaurants, and to people who served and entertained in these establishments. And yet tea drinking in Japan was different enough from its Western counterpart to warrant commentary and, therefore, commemoration in photographic images. The web of facts and fancies concerning tea was constructed on the ease with which tea flowed between the commonplace and the exotic-between fact and fancy-making it susceptible to the construction of open-ended associations seen in the examples cited above.
Travelers played an important role in sustaining the web of facts and fancies. Tourist economies are inevitably walk-by businesses, and late nineteenth-century Japan was no different in this respect. A large and varied inventory of tourist experiences was not a requirement for a successful tourist industry because the market replenished itself with new clientele year in and year out. Products designed to support tourism ensured that the expectations of newly arriving tourists varied little from those of their predecessors. Tourist guidebooks, for example, enabled Ōji to retain its reputation and allure as the quintessential Japanese teahouse well into the first decades of the twentieth century. To cite one of many examples, Suzuki Takahisa's Illustrated Guidebook to the Famous Places of Japan (1892), described Ōji in much the same terms as Fortune did decades earlier:
The little village of Ōji, about 3 miles north of Uyeno railway station, is pleasantly situated amidst rural scenery. It is a popular resort of holiday-makers at all seasons, and especially at the end of October, when maple trees along Otonshi-gawa wear their autumn tints. Two good tea-houses, the Ogiya and Ebiya, are situated together on the edge of the river, overlooking it and a tastefully arranged and wellkept garden. 42 Similarly, Douglas Sladen's Club Hotel Guide to Japan (1891) reinforced many of the associations with tea found in the travel accounts noted above:
There are innumerable Tea-houses in Tokyo, establishments of all sizes and all degrees of importance, from the Maple club at Shiba (Koyokwan), referred to on page 28, and the immense Nakamuraya and other Restaurants of Riogoku Bashi, Mukojima, etc., downwards. At Shiba, Ueno and Asakusa there are very large and much frequented ones. Tea-gardens may be found as a rule wherever there is a beautiful spot. Geisha or singing girls can be ordered through the teahouses at a cost of something under a couple of yen each. It is usual to have food served while they are performing.
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Commercial photographers also sustained the web of facts and fancies by stocking their inventories with images favoring tourists' notions of tea culture. Kusakabe Kimbei's 1893 pricelist included nine photographs of Ōji and twenty-one images of other teahouses located at popular tourist destinations. 44 Teahouse "girls," as he labeled them in his pricelist, figure prominently among his genre images. While the complete inventories of many important commercial photographers have yet to be fully reconstructed, evidence suggests that they followed the trends and shared the practices established by Kusakabe Kimbei, Tamamura Kōzaburō, and other leading studios.
The interconnectedness of travel narratives also contributed to the web of facts and fancies surrounding tea culture. Western perceptions of tea culture flowed easily among the varied array of Western publications on Japan-from travel accounts written in the 1860s, to captions in Beato's albums, to guidebooks, to residency narratives, to news publications, and back into travel accounts written near the turn of the century. Narrative tropes circulating through this array of texts were given visual form in the inventories of commercial photographers, and the images they sold to foreigners found their way back into the network of textual sources as illustrations. The web of facts and fancies surrounding tea culture endured across the final four decades of the nineteenth century because of its intertextuality-within its texts, among its images, and between its texts and images.
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Okakura's Polemics Intending to correct widely held misperceptions circulating in the West, the web of facts and fancies provided Okakura with a broad rationale for The Book of Tea. But as noted above, some Western travelers embraced the tea ceremony and aimed for accuracy and nuance in their descriptions and characterizations of it. Is it possible that Okakura's polemics may have also rested on positive assessments of chanoyu?
It is doubtful Okakura took the time to read many tourist accounts and residency memoirs. I suspect he focused instead on texts considered to be authoritative in some way. Griffis's Mikado's Empire meets these qualifications. It ranked high among the sources that Westerners regarded as essential reading on Japan. Apart from the detailed statistics on the tea trade cited above, Griffis's reporting on tea culture was not out of the ordinary. He included a selection of uncritical observations on sencha service in inns, restaurants, and stalls. He also listed commonly held superstitions concerning tea and tea drinking. Griffis offers no evidence of any interest in chanoyu but this apparent lapse may simply be the case that his four-year residency from 1870 to 1874 preceded widespread Western notice of the tea ceremony. Nonetheless, there is one passage in The Mikado's Empire that bears further consideration. In 1872 Griffis had occasion to visit Kyoto. He traveled by boat between Yokohama and Kobe then boarded a smaller craft that ferried him up the Yodo River during the night to the former capital. In the wee hours of the morning, Griffis observed the boatmen who had poled the craft from Osaka eating their morning meal:
It may possibly be true, what some foreigners assert, that the lower classes in Japan feast on rats. "The daily ration of a Japanese laborer was one mouse per diem"; so I was once told in America. I never saw or heard of such animals being eaten during all the time I was in Japan; but I now looked for some stimulating food, some piece of flesh diet to be eaten by these men, who had to make muscle and repair the waste lubricating their joints. 45 This brief anecdote warrants further attention in light of the first of Okakura's quotes cited in the introduction to this essay:
When will the West understand, or try to understand, the East? We Asiatics are often appalled by the curious web of facts and fancies which has been woven concerning us. We are pictured as living on the perfume of the lotus, if not on mice and cockroaches. 46 We see here a potential link between Griffis's reference to rodents in the diet of Japanese and one of the examples Okakura's attributes to the web of facts and fancies. But perhaps Okakura was more appalled by Griffis's description of the boatmen's morning meal: "The first course was a bowlful of rice and a pair of chopsticks. In the second course, history repeated itself. The third course was a dipperful of tea, apparently one-half a solution of tannic acid, in which a raw hide might be safely left to tan." 47 With five editions printed between 1889 and 1905, Chamberlain's Things Japanese was perhaps the most widely read late nineteenth-century source on Japanese culture. Chamberlain had much to say about chanoyu, especially its history. Western writers on chanoyu, be they globetrotters like Stoddard or more informed authors like Scidmore, often included some discussion on the history of tea and/or the tea ceremony in their commentary. As one might expect, these histories are often riddled with errors of fact and omission. Chamberlain's history was far more extensive and it suggests a concerted effort on his part to eliminate misconceptions and bring a semblance of order to this discourse. He divided the history of tea into three periods. He referred to the first as the "medicoreligious stage" and focused on Buddhist (primarily Zen) uses of tea beginning in the early 1200s. "Luxurious stage" defines the spread of tea culture among the daimyo class in the 1330s. The third or "esthetic stage" begins with Ashikaga Yoshimasa, Ginkakuji, and the development of the "rules of tea-drinking that still hold good." 48 Chamberlain's concludes his history with a discussion of Sen no Rikyū, the person who "codified the tea ceremonies, stamping them with the character which they have born ever since." Commenting further on Rikyū's centrality to the third stage, Chamberlain wrote: "The worship of simplicity and of the antique in objects of art, together with the observance of an elaborate code of etiquette-such are the doctrine and discipline of the tea ceremonies in their modern form, which has never varied since Sen-no-Rikyū's day." 49 Chamberlain aimed for accuracy in his account of chanoyu history but his proclivities sometimes led him astray. He loved analogies, for example: Yoshimasa became "the Japanese Lorenzo de' Medici" and Rikyū's asceticism made him "not the St. Paul of the tea cult, but its Luther." But the analogy he offers for the luxurious stage of chanoyu history varies considerably from the history Okakura presents in The Book of Tea.
The descriptions of the tea-parties of those days remind one of the "Arabian Nights." The Daimyo who took part in them reclined on couches spread with tiger-skins and leopard-skins. The walls of the spacious apartments in which the guests assembled were hung, not only with Buddhist pictures, but with damask and brocade, with gold and silver vessels, and swords in splendid sheaths. Precious perfumes were burnt, rare fishes and strange birds were served up with sweetmeats and wine, and the point of the entertainment consisted in guessing where the material for each cup of tea had been produced; for as many brands as possible were brought in, to serve as a puzzle or jeu de société some from the Toga-no-o plantations, some from Uji, some from other places. Every right guess procured for him who made it the gift of one of the treasures that were hung around the room. But he was not allowed to carry it away himself. The rules of the tea ceremonies, as then practiced, ordained that all the things rich and rare that were exhibited must be given by their winners to the singing and dancing-girls, troupes of whom were present to help the company in their carousal.
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Chamberlain was also opinionated, yet he seldom expressed his strongest views directly, preferring instead to prevaricate by projecting his thoughts through his favorite foil, an anonymous European. Chamberlain's assessment of chanoyu includes the following:
To a European the ceremony is lengthy and meaningless. When witnessed more than once, it becomes intolerably monotonous. Not being born with an oriental fund of patience, he longs for something new, something lively, something with at least the semblance of logic and utility. But then it is not for him that tea ceremonies were made. If they amuse those for whom they were made, they amuse them, and there is nothing more to be said. 51 Okakura does not refer to Chamberlain in The Book of Tea, making it difficult to know for certain if Chamberlain's equivocation inflected Okakura's polemical stance. And yet, aspects of Okakura's presentation seem particularly contrary to Chamberlain's closing remarks:
If the tea ceremonies do not go the length of embodying a "philosophy," as fabled by some of their foreign admirers, they have, at least in their latest form, assisted the cause of purity in art. Some may deem them pointless. None can brand them as vulgar. 52 We have to wonder if Okakura's adoption of the term "Teaism" as a central construct for The Book of Tea might in some way reveal his determination to present chanoyu as the philosophy Chamberlain seems to reject.
Scidmore offers the most interesting relationship to The Book of Tea but not for anything negative or inaccurate in her accounts. As noted, she was one of the bestinformed and most enthusiastic supporters of the tea ceremony, and from this perspective she suggests a broader role for chanoyu as a foil for perhaps the most damning of the "thousand and one oddities" Westerners ascribed to Japan.
While history declares them [the Japanese] aggressive, cruel, and revengeful, experience proves them yielding, merciful, and gentle. The same centuries in which was devised the elaborate refinement of cha no yu saw tortures, persecutions, and battlefield butcheries unparalleled. The same men who spent half their lives in lofty meditation, in indicting poems, and fostering art, devoted the other half to gross pleasures, to hacking their enemies in pieces, and watching a hara kiri with delight. 53 The relevance of these remarks to The Book of Tea becomes readily evident if we return to and complete another of Okakura's quotes cited in the introduction to this essay.
The average Westerner, in his sleek complacency, will see in the tea ceremony but another instance of the thousand and one oddities which constitute the quaintness and childishness of the East to him. He was wont to regard Japan as barbarous while she indulged in the gentle arts of peace: he calls her civilised since she began to commit wholesale slaughter on Manchurian battlefields. Much comment has been given lately to the Code of the Samurai-the Art of Death which makes our soldiers exult in self-sacrifice; but scarcely any attention has been drawn to Teaism, which represents so much of our art of life. Fain would we remain barbarians, if our claim to civilisation were to be based on the gruesome glory of war. Fain would we await the time when due respect shall be paid to our art and ideals. 54 "The unreliable anecdotes of passing travellers" and the "web of facts and fancies" may have given Okakura cause to complain. And the "code of the samurai" was well known at the time through Nitobe Inazō's Bushidō: The Way of the Warrior (1900). But Scidmore brought chanoyu and bushidō together, providing, I suspect, the essential thesis for The Book of Tea.
That The Book of Tea was written in English for a Western audience suggests that the popular misconceptions of chanoyu noted by Okakura deserve more attention as both motivations for The Book of Tea and core elements of Okakura's polemics. To my (very limited) knowledge, scholars have yet to address these possibilities. The evidence and arguments I present here are intended, at this point at least, to simply add these elements into our consideration of both the book and its author. To be sure, The Book of Tea is a complex multi-faceted document as undoubtedly were Okakura's intentions. I defer to those with more interest and investment in Okakura, The Book of Tea, and chanoyu to assess the value and validity of my findings.
Notes
1.
Kakuzo Okakura, The Book of Tea (New York: Fox, Duffield and Co., 1906). The quotes cited here are found on pages 8, 10, and 7 respectively. Emphasis is mine.
2.
Chanoyu uses a high quality powdered tea known as matcha that is whipped into a froth and served according to the etiquette and protocols that define the tea ceremony. Sencha is a steeped tea comprised of unrefined leaves that was commonly served in restaurants, inns, and tea stalls.
3.
Beato's albums from the mid to late 1860s typically had letterpress captions on the pages facing his photographs. We do not know the
